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OVERVIEW /I # Ak 15

Overview of machine/

Pl HEE

O Machine without Rapid Cappuccino System/
B POE RATETE RBRIREE

© Machine with Rapid Cappuccino System (for Cappuccino)/
Big T HOE- AR RZEEEE (H T
FATET )

© Machine with Rapid Cappuccino System (for Latte Macchiato
and Creamy Latte)/
les TR RAT AT AR E (AT e

ST FIGE)

© Lever/ 71

© Capsule compartment/Jf& 44 JiC 1

© Water tank (091)/ 7K 46 (09 71)

© Coffee outlet/ I ]

© Used capsule container/ [ 749 #fif (75

© Drip tray (push inside for Latte Macchiato glass)/
7K, (U B R AT SR, T i A4
BIIK L)

O Leftqrid/ /o 15 it

O Right grid/ £ 454 4

© Descaling pipe storage door (pull to open)/
FRYGETEGE A7 X (CRIJTFRPAT)

@ Descaling pipe/ % i 45 1

@ Steam connector door/ 7% Y 4 4E F |

@ Steam connector/ #5434 2 3k
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Tactile beverage buttons/
ke kil e SEi Sl

@ ON/OFF button/FF-/ 564451

@ Espresso 40 ml/ 3 4 M (40 ml)
@ Cappuccino/ <A &7 1%

@ Latte Macchiato/ Sk 77

@ Lungo 110 mI/ K HRmINIHE (110 mi)

O Creamy Latte/ 4%

@ Warm milk froth/# 47530,

Alert/ &4

O Descaling g - descaling alert refer to
section «Descaling»
BRI 8 IR, 52
WL BRI =TTAA
(] <<Clean»*: milk system cleaning alert
refer to section «Preparing Cappuccino»
W K ARG,
HSW W R AT T T

Rapid Cappuccino System (R.C.S.)/
PoR-RMETHE RS (RCS)
@ Lid detach button/ =& 743 54441
@ Milk container Lid/4-13 75 4 o
@ Milk froth density: MIN/ &3 2 155+ %/
® Position for milk froth requlator knob (insertion/removal)/
PR TE AL E . ddA/FEIT)
@ Milk froth regulator knob/
WA T e
@ CLEAN 5 : Rinsing button/
WX R
© Milk froth density: MAX/ 1371 25 3 - H52 A
@ Rapid Cappuccino System connector/
PR RGN B
© Milk spout/Z- 3
@ Milk Spout Lever/~F- 45 5 T4
@ Milk aspiration tube//|~ 4315 &
@ Milk container (0.35 L/AF- 15 2545 (0357F)
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Nespressois an exclusive system creating the ultimate Espresso, time after time. Our Nespresso machines are equipped with an extraction system that quarantees up to 19 bar pressure. Each parameter has been calculated with @
great precision to ensure that all the aromas from each capsule can be extracted, to give the coffee body and create an exceptionally thick and smooth crema.

NespressoMNMEAILIAE SBR K ZE MR Gt , L A VEER Sk AR IHE o BT FA NespressoMHEATLISI R A e R 4, DAGRAIE R 19 LS O ZE U 7o WNMERILHR (945> 240485
WO, CRAEACIEUL AR PRI e R P B AR 7 7, (L MR P EAT F 2 8 A IS S SR TR

CONTENT/ A 25

A CAUTION: when you see this sign, please refer to the safety precautions to avoid possible harm and damage.
(i) INFORMATION: when you see this sign, please take note of the advice for the correct and safe usage of your coffee machine.

A TR LR NZARER, 2 WL e R AP AR S nT B R A A7 AR

@) (B8 B W bRaRT, PRI, LAER 4 FmE L.

OVERVIEW/HLEHE Y 03  FACTORY SETTINGS/H!/ & & 22
SAFETY PRECAUTIONS/ZZ 25 8. 06 DESCALING/&:35 23
PACKAGING CONTENT/3E 45752 12 WATER HARDNESS SETTING//KHH &% B 24
FIRST USE OR AFTER A LONG PERIOD OF NON-USE/ EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST 26
B R e R RIS 13 PROTECTION OR BEFORE A REPAIR/FE T iATEML T, iEHE= R4 KATIE]
COFFEE PREPARATION /2 il ref: 15 AEAZEN BRI B 2R 27
ASSEMBLING/DISASSEMBLING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/ AUTOMATIC POWER OFF/[5 Sl E&, 28
BOE-RIEIE RS (RCS) LS AR E 15 TROUBLESHOOTING/i# B HER: 29
PREPARING CAPPUCCINO - LATTE MACCHIATO - CREAMY LATTE - WARM MILK SPECIFICATIONS/44% 30
FROTH/ Ml A a7 75 - &40 7 o 24k - 16 DISPOSAL AND ECOLOGICAL CONCERNS/

PROGRAMMING COFFEE QUANTITY/35 5 il -2 19  HlASAEFIIEED 31
PROGRAMMING QUANTITY FOR CAPPUCCINO - LATTE MACCHIATO - CREAMY LATTE - CONTACT THE NESPRESSO CLUB/EX R NESPRESSOMELERTR cvvvvevvencrvenssesnsensassnssens 31
WARM MILK FROTH/A R 77 B - S I 27 S-S -t il R e 7K & . WARRANTY/£-15 32
DAILY CARE/H {555 20

HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/

FEBEVE AR 24 R.CS.) 21

RESTORING QUANTITY TO FACTORY SETTINGS/ {47k Bk E ) % B v 21
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O SAFETY

6

PRECAUTIONS

CAUTION/ WARNING

ELECTRICAL DANGER

DISCONNECT DAMAGED
SUPPLY CORD

CAUTION HOT SURFACE

A\ CAUTION: the safety
precautions are part of
the appliance. Read them
carefully before using your
new appliance for the first
time. Keep themin a place
where you can find and
refer to them later on.

A\ CAUTION: when you see
this sign, please refer to the
safety precautions to avoid
possible harm and damage.

(i) INFORMATION: when you
see this sign, please take
note of the advice for the

UM_LATTISSIMA_TOUCH_FACELIFT_Z3A.indb 6

correct and safe usage of

your appliance.

« The appliance is intended to
prepare beverages according to
these instructions.

« Do not use the appliance for other
than its intended use.

« This appliance has been designed
for indoor and non-extreme
temperature conditions use only.

« Protect the appliance from direct
sunlight effect, prolonged water
splash and humidity.

« This is a household appliance
only. Itis not intended to be
used in: staff kitchen areas in
shops, offices and other working
environments; farm houses; by
clients in hotels, motels and other
residential type environments;
bed and breakfast type
environments.

« This appliance may be used by
children of at least 8 years of age,
as long as they are supervised
and have been given instructions
about using the appliance safely
and are fully aware of the dangers

involved. Cleaning and user
maintenance shall not be made
by children unless they are older
than 8 and they are supervised by
an adult.

- Keep the appliance and its cord

out of reach of children under
8 years of age.

« This appliance may be used by

persons with reduced physical,
sensory or mental capabilities, or
whose experience or knowledge
is not sufficient, provided they
are supervised or have received
instruction to use the device
safely and understand the
dangers.

« Children shall not use the device

as a toy.

- The manufacturer accepts no

responsibility and the warranty
will not apply for any commercial
use, inappropriate handling or
use of the appliance, any damage
resulting from use for other
purposes, faulty operation, non-
professionals’ repair or failure to
comply with the instructions.

m Avoid risk of fatal

electric shock and fire

«In case of an emergency:
immediately remove the plug
from the power socket.

« Only plug the appliance into
suitable, easily accessible, earthed
mains connections. Make sure
that the voltage of the power
source is the same as that
specified on the rating plate. The
use of an incorrect connection
voids the warranty.

The appliance must only be

connected after installation

« Do not pull the cord over sharp
edges, clamp it or allow it to hang
down.

- Keep the cord away from heat and
damp.

«If the supply cord or the plug are
damaged, they must be replaced
by the manufacturer, its service
agent or similarly qualified
persons, in order to avoid all risks.

+ [fthe supply cord or the plug
are damaged, do not operate

19.10.17 13:35



the appliance. Return the
appliance to the Nespresso Club
or to a Nespresso authorized
representative.

« To avoid hazardous damage,
never place the appliance on
or beside hot surfaces such as
radiators, stoves, ovens, gas
burners, open flame, or similar.

« Always place it on a horizontal,
stable and even surface.

The surface must be resistant to
heat and fluids, like water, coffee,
descaler or similar.

« Disconnect the appliance from
the mains when not in use for
a long period. Disconnect by
turning the machine off, pulling
out the plug and not by pulling
the cord itself or the cord may
become damaged.

« Before cleaning and servicing,
remove the plug from the mains
socket and let the appliance cool
down.

« Never touch the cord with wet
hands.

« Never immerse the appliance or

‘ UM_LATTISSIMA_TOUCH_FACELIFT_Z3A.indb 7

part of it in water or other liquid.

« Never put the appliance or part
of itin a dishwasher, except
the Rapid Cappuccino System
RCS).

« Electricity and water together is
dangerous and can lead to fatal
electrical shocks.

- Do not open the appliance.
Hazardous voltage inside!

« Do not put anything into any
openings. Doing S0 may cause
fire or electrical shock!

« The use of accessory attachments
not recommended by the
manufacture may resultin fire,
electric shock or injury to persons.

representative for examination,
repair or adjustment.

- A damaged appliance can

cause electrical shocks,
burns and fire.

« Always completely close the lever
and never lift it during operation.
Scalding may occur.

« Do not put fingers under coffee
outlet, risk of scalding.

- Do not put fingers into capsule
compartment or the capsule
shaft. Danger of injury!

. @ Do not touch surfaces that

become hot during and
after operation and descaling:
descaling pipe and milk spout.
Use handles or knobs.

- If coffee volumes higher than
150 ml are programmed: let the
machine cool down for 5 minutes
before making the next coffee.
Risk of overheating!

« Water could flow around a
capsule when not perforated
by the blades and damage the
appliance.

« Never use an already used, a

Avoid possible harm when

operating the appliance

« Never leave the appliance
unattended during operation.

- Do not use the appliance if it
is damaged or not operating
perfectly. Immediately remove
the plug from the power
socket. Contact the Nespresso
(lub or Nespresso authorized

damaged or deformed capsule.

+If a capsule is blocked in the
capsule compartment, turn the
machine off and unplug it before
any operation. Call the Nespresso
(lub or Nespresso authorized
representative.

- Coffee-maker shall not be placed
in a cabinet when in use.

- Heating element surface is

subject to residual heat
after use.

« Fill the water tank only with fresh
and potable water.

« Empty water tank if the appliance
will not be used for an extended
time (holidays, etc.).

- Replace water in water tank when
the appliance is not operated for
a weekend or a similar period of
time.

- Do not use the appliance without
the drip tray and drip grid to avoid
spilling any liquid on surrounding
surfaces.

« Do not use any strong cleaning
agent or solvent cleaner. Use a
damp cloth and mild cleaning
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8

agent to clean the surface of the
appliance.

« To clean machine, use only clean
cleaning tools.

« When unpacking the machine,
remove the plastic film and
dispose.

« This appliance is designed
for Nespresso coffee capsules
available exclusively through the
Nespresso Club or your Nespresso
authorized representative.

« All Nespresso appliances pass
stringent controls. Reliability tests
under practical conditions are
performed randomly on selected
units. This can show traces of any
previous use.

« Nespresso reserves the right to
change instructions without prior
notice.

Descaling

« Nespresso descaling agent, when
used correctly, helps ensure the
proper functioning of your machine
over its lifetime and that your
coffee experience is as perfect as

UM_LATTISSIMA_TOUCH_FACELIFT_Z3A.indb 8

the first day.

A\ CAUTION: the descaling
solution can be harmful. Avoid
contact with eyes, skin and surfaces.
Nespresso descaling agent has

been specifically developed for
Nespresso machines; the use of any
unsuitable descaling agent may lead
to machine component damage or
an insufficient descaling process. For
any additional questions you

may have regarding descaling,
please contact your Nespresso Club.

SAVETHESE
INSTRUCTIONS

Pass them on to any
subsequent user.

This instruction manual is
also available as a PDF at
nespresso.com
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CHINA ROHS

The People’s Republic of China released a requlation called , Management Methods for the Restriction of the Use of Hazardous Substances in Electrical and Electronic Products” or commonly referred to as China RoHS. Al

products which are produced and sold for China market have to meet this requlation.

FEARIMERAT TR e e A F R R E " S8R TR FE RoHS. FPa7ET EM AL M E R iR

T B TR o
Name and content of hazardous substances in products / & FR A= A E R &8
Hazardous substance/ £7 1471 )t
Component Narme Lead (Pb) Mercury (Hg) Cadmium (Cd) Hexavalent Polybrominated Polybrominated
éng[) Jpiens i 7K ol chromium (Cr (V1)) biphenyls (PBB) diphenyl ethers (PBDE)
- I vav/iNi:s EALESN 2R TRwiik
Plastic enclosure and chassis
LRI 0 0 0 ° ° ’
Printed Circuit Board Assembly
R ’ ’ ’ ’ ’ ’
Motors, valves
SN ’ ° ° ’ ’ ’
(able and wiring
AR ° ’ 0 0 : 0
Metall parts
g X 0 0 0 0 0

This table s prepared in accordance with the provisions of S/ T 11364. / AR A A ST~ T 11364 F L Zinlil o

0:  The content of such hazardous substance in all homogeneous materials of such component is below the limit required by GB/T 26572.

0 RN ZA FOTAELAE A B B R & B AEGB/ T26572 S TR DR LT

X The content of such hazardous substance in a certain homogeneous material of such componentis beyond the limit required by GB/T 26572.
X FORIZAFUIEDEZE BRI 2 i GB/ 2657208 IR 25K .

GB/T 26572 designed to promote the sustainable development of the electronic and electric industry, as well as the resource saving and environmental
protection aspect of electronic and electric products. Due to the functional requirements of the product and the limitation of the production technology, some
parts contain hazardous materials, which shall be correctly disposed in accordance with EFUP in order to avoid environmental pollution or waste of resources.
GB/T 26572 BAEAEBER 7 HASAT LAY AT RE S K e AR HE 1 BV i B R 2, BRIRERAP . BT s I RET
LA T HORIRIIR, 3053 FR A S A RIS, 1677 R 7715 T 235 A B LA G BRI 15 B sl iR 3%

The Environment Friendly Using Period
for this product is:

™ G R AR IR R ‘\2.0)
11
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@ PACKAGING CONTENT/E A 3if 12

@ R CEEETS -
& ﬁ\\ g 5 5§ Q Welcome E
/\6 =E a

(offee machine

(are of Rapid Cappuccino System leaflet Capsules set Welcorne to Nespresso folders
¥/

P AT i R AR T GEEEEE CHRIHAE FH Nespresso» BEHEF

User manual

DR FH

12
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FIRST USE OR AFTER A LONG PERIOD OF NON-USE/
A fit A B O A

A\ CAUTION: first read the safety
precautions to avoid risks of fatal
electrical shock and fire.

AT 75 ESElRe 20
A, LABT s e R
falk!

4. The water tank can be carried by
its cover.
4. ]I KA AR KA

UM_LATTISSIMA_TOUCH_FACELIFT_Z3A.indb 13

1. When unpacking the machine, remove the

plastic film and dispose from both left grid

and right grid, and machine panels.

1 AENLERIRAERT, K7 i A

W%Mﬁﬂ’rﬂ lﬂM‘fzﬁLHJLH«m
(SIS 7E - (SEIN

Max/
/KA

5. Rinse the water tank before filling with
potable water up to maximum level.
5.HVEKAE, SAETRHEAHIAK
K 2 e m KA Ak o

ot

2. Remove the water tank, drip tray, and capsule 3. Put the machine in upright position,

container. Adjust the cable length and store the excess plug machine into mains.
in the cable guide under the machine. BHLAR B E AR, SN HE

2.5 FOKAE. /KSR 4 . WA Tfiﬂw?
/fdrf“ i Hui%rHJEEfLTLTtLEMa* N
J5 Y EL A S A

6. Switch the machine on. For the first 2 seconds, the automatic power off and water hardness setting are
indicated with steady light.

6. JEEh L. FESRIN2 R B, BB AN/RE BE 13 G AT A R R KT S ke I
RAFERE

13
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@ FIRST USE OR AFTER A LONG PERIOD OF NON-USE/

o e TR A {8k FH e o v fuf

How to read automatic power off and water hardness settings:/ 21/ 352 5 sh 7 R AN/K B S5 B -

Descaling Clean

Automatic power off, refer to

page 28
HEWHERE, B2 R

Descaling

Clean

Water hardness settings, refer to
page 26
KEFERE, HS N6

After the first 2 seconds,
the machine heats up for
approximately 25 seconds

(U’) 7 £R281 ‘ . o [P ) -Lungo:level 0/ (blinking lights). Machine ready is
- Espresso for 8 h/ < £ IIHE 4% KARMNEF2 BT R A - 0% indicated by steady lights.
SRR A8/ NS - Creamy Latte: level 1/ SRR S, Hlasn
(ﬁ) ® | -Coppucdnofor30min/ & §) =% HSFYE (HERKT )
A BT IS R - Warm milk froth: level 2/ < MigHEEMZE S, 157
- N\ - N\ AR 2% TRAT BRI R RUE
(U) W | -LatteMacchiato 9 min/ =) W | - Wam milkfroth + Lungo: level 3/

XSS (e D UIVA
95

AT BRI 2 B
NE: 32%
- Warm milk froth + Creamy Latte: level 4/

X3 S T R 49
5
& L]
-] [ ]

7. Rinsing: place a container under coffee outlet and press the lungo button. Repeat three 8. Disassemble the Rapid Cappuccino System (R.C.S.) and clean all 6 components in the upper level of your
times. dishwasher. In case a dishwater is not available, refer to the «Hand Washing of Rapid Cappuccino System (R.C.S.)»
7IEYE: EAEMIMEL ORI CE AR, R N PRI L section. After reassemble and re-attach the R.C.S. to the machine, use the "Clean" button before preparing milk
A 3K beverage. o - -
(i) INFORMATION: machines are fully tested after being produced. Some traces of 8,1% %H;% ’@fﬁ “ m”%?i <R'§'S$> ’T{”ﬂ’m H{JJ:\E fit W,‘%mwrﬁéﬁ\ ﬁMT? o m
coffee powder could be found in rinsing water. BAVEBINL, 2 W “TFHFUE - RATEF T RS (RCS)” TE T R RCAT A Pk
(@ (58 LA P B it TR, [, 2R KT RATAF IS R A T2 BN L5, (oA 2R 0T T S e T e
REAFAE /D H DR (1R Tl Y.
(i) INFORMATION: refer to section Assembling/Disassembling of Rapid Cappuccino System, on page 15.
@) ER: 2 “Put A2 i RGAIALEE R 2215 (WEE1SDT)

14
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COFFEE PREPARATION /7 310 i i

(i) NOTE: during heat up, you can press any coffee buttons. The coffee will then flow automatically when the machine i ready.

() YR ARG R, FT LARMREAE (T 2 0 HLARRRZE S, W T B o

%) (®

g ¥
1. Lift the lever completely and insert the 2. (lose the lever and place a cup under the 3. Press the Espresso (40 ml) or the Lungo (110 ml) button. Preparation 4, Take the cup. Lift and close the lever
capsule. coffee outlet. will stop automatically. To stop the coffee flow or top up your coffee, press to eject the capsule into the used capsule
1. SE TR TN, T4 A IHE 2. KT, FEIG IIHERR U E AT again, container,
E D Wik R 7T 3 FEFVRAEMINE (40 mhBLAARIME (110 ml) 4% 48 4. BGEMMERR o H5E IS8 T
MIE IR B2 1o A P MR W, DS R oy et A 5
WMHERE, 15T A% M Z 3% ke

ASSEMBLING/DISASSEMBLING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
PR AT AT I ARG (R.CS.) B A 2L/ P )

J) /, p L .
4

Iyﬁ" f /

g

1. Remove the milk container lid and unplug 2. Remove the milk froth regulator knob by 3. Remove Rapid Cappuccino System connector by 4, Remove the milk spout by pulling it off.
milk aspiration tube. turning it until § ¥ and pulling it up. unlocking it from @ tomf” and pulling it off. 4. 5 A o

1A N R aE TR A 245 MY TR B R A MU AT i R

W Hghes §19F R B BN A shE o (0, T,

15
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@ PREPARING CAPPUCCINO-LATTE MACCHIATO-CREAMY LATTE-WARM MILK FROTH/
@ ' R A A - S PRI A - S - A

(i) INFORMATION: fora perfect milk froth, use skimmed or semi-skimmed milk at refrigerator temperature (about 4° C).
() (B8 B RS EMR, 5 AR GRIEZI N4 C) MRl R -5

e

(i) INFORMATION: when the milk containeris

1. Fill the milk container with desired h - 2. (lose the milk container. 3. Open the steam connector door by sliding
: ) empty, before refilling, thoroughly rinse it and the S e e . )

quantity of milk. rmilk aspiration tube with potable water, 2. R Ao ittotheright.

he IKBETH e A BRI A IR, AR DT .

A REFHX RN A5

(i INFORMATION: only for Cappuccino,

4, Connect the Rapid Cappuccino System to 5. Machine heats up for approximately 6. Lift the lever completely and insert the Latte Macchiato and Creamy Latte. Skip this
the machine. 15 seconds (blinking lights). capsule. step when preparing a Warm milk froth only.
4 R4 R R S 5. HLE AR 120 1 ST R (4 6T, RFEAN @8 (b B2,
A H. ITINIE) o AT 4 o AT EEHRINE o AR AL 24

VERRIII, 150 X — b 3R,

16
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PREPARING CAPPUCCINO-LATTE MACCHIATO-CREAMY LATTE-WARM MILK FROTH/ (v
PR A A T - SIS BT o - - 0

@

o

(i) INFORMATION: recommended settings: & C.-)

Cappuccino min/Macchiato max/Creamy Latte min. "

) BBUUR R : A ey ittt i)y 17 s (@

, ARV IR SIS R e/ N A o

7. Close the lever, place a Cappuccino cup or a 8. Adjust the milk froth requlator knob according to the volume of froth you want. 9. Press the Cappuccino, Macchiato, Creamy
Latte Macchiato glass under the coffee outlet 8RR TR ZE A I A, AW T e B A Latte or Warm milk froth button.
and adjust milk spout position by lifting it up (4] NOTE: do not overturn the milk froth requlator. Overturned position is for inserting/ 9.8 MRAT AT A, EYIE AT,
to the right level. removing dial for cleaning. R PT RA E

LRHTAN, SRR R AT ST TE R @) VR i BV T 4 B o T S e LE
B AT e B T
e R T, IR

HIALE

(i) INFORMATION: for Cappuccino, Latte Macchiato and 10. Atthe end of the preparation, the CLEAN 2 shines orange. 11. Lift and close the lever o eject the
(r_eamy Latte, thg preparation starts afterafew secgnds and 10. RS UG, T 75\\7 F R AR T, capsull ntothe used capsle contaner
WI:: :)top automdatl(ally. For Warm milk froth, only milk froth (&) INFORMATION: rinse the milksystem after each use. Plcea contaner nder ik spout

will be prepared. ‘ YL AT ot L o kU PR g
@ 'fﬁ‘;@d %t l\‘?ﬁ%‘ri”‘, ;‘fﬁi}%%ﬁ’kfﬂ?ﬁ%lﬂ]ﬂ [E R AR B A A G N e R 5. '!'IJ J/u%{l?éf?iﬂ,ﬂ[%{ﬁ Iﬂiﬁﬁ
HE, HEE G T LRSS TR, JH4% B3l &E‘J*UAJ‘Q'J\WQ Eu#p n=ﬁﬁ‘ﬁ/
Lo B AUART, L2 CUIIE DR, 2. EIRSNTAIRE—T

PR

e

17
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@ PREPARING CAPPUCCINO-LATTE MACCHIATO-CREAMY LATTE-WARM MILK FROTH/
@ /1t R A -SRI A - - A

12. Press and hold the «CLEAN» f\\? button until machine stops pumping automatically. Rinsing process lasts
approximately 16 seconds. «CLEAN» * blinks. Milk system rinsing process starts and hot water combined
with steam flows through the milk spout.

12,1 FHAE T R, EENLES A TR AL S
Wb T KM, FIHRGERT IS, BokAZRR a7

I

15. After each use, disassemble the Rapid Cappuccino System, and
clean all components in the upper side of your dishwasher. In case a
dishwasher s not available, refer to section Hand washing of Rapid
(appuccino System (R.CS.).

15 R RG, PRIl R I RS, WITEE
PR BRI b 2 R HEA TR R AR
VewitlL, 2% T -

(i) INFORMATION: refer to section «Assembling/
Disassembling of Rapid Cappuccino system (R.C.S.)».

DFR: WS YRR K% (RCS) 1941

2/ PRI AT,

18
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Clean

14. Disconnect the R.C.S. from machine and place it
immediately in the refrigerator. Close the machine steam
connector door.

14, 4R CSHUTFEST R VKA S HALER
MIZT R B T

13. When the rinsing process is finished, the
«CLEAN» i‘\f alertis resumed.
BOFRT RN )G,

KT JFOMR

H”

A\ CAUTION: this milk should not be kept for more than 2 days

in the refrigerator. In the case the milk container is kept outside
refrigerator for longer than 2 hours, disassemble the R.C.S. and
clean all components (refer to dishwashing or hand washing
recommendations).

A TR AW EVKFE NI RA S I 2K 40
RAWSEAEVKFG SN TECE I Al L2 N, 354
RCSAFHEI IR, FHBTEATA A GES WP bIEE
T EEVEEL) .

19.10.17 13:35



PROGRAMMING COFFEE QUANTITY/
—= =
5 N HE
(3] INFORMATION: follow the step 1-2 of section «coffee preparation». (3] NOTE: please refer to factory settings section for min/max programmable quantities.

JL F

) 158 IR e FE 81 22 A TR @) R W20 W R E” LT VR E e

QQ@ 5 e Tt & @

o) (% 5 (8 ¥ 5 (%
g) (¥ =D | g) (¥
1. Touch and hold Espresso or Lungo button for at least 3 sec to 2. Release button when desired volume is reached. 3. Water volume is now stored for the next coffee preparations.
enter the programming mode. Brewing starts. Button blinks fast: 2, IR BTG (T, R L Button b\inks 3 times to confirm the new water volume.
programming mode. 3LAE, T UMME I E K TR
1A% T IFFae AR O El AR N 2 5 f ¢ Lﬂm PRI LA DAH I B 7K fio

3G, AR YRR IS,
FEAIHLHE N Bt A g =,

19
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@ PROGRAMMING QUANTITY FOR CAPPUCCINO/LATTE MACCHIATO/CREAMY LATTE/WARM MILK

o FROTH/ A~ A &7 45 ) 52 4k 7

20

AT o/ SR ISR AR AR e M

(i) INFORMATION: follow the steps 1-8 of section «Preparing Cappuccino, Latte Macchiato or Creamy Latte»

_‘( 3 sec.
P\ . :a//f/

1. Touch and hold Cappuccino/ Latte Macchiato/Creamy Latte/
Warm milk froth button for at least 3 sec. Milk frothing starts.
Button blinks fast: programming mode.

1 PSR AT I, T, EEEA
WIS 28 3Fb B, FTHEE R R 1541
PRI B A AR

(i) NOTE: please refer to factory settings section for min/
max programmable quantities.

() R 2 IR S LA T Ay
R AE o

(i) NOTE: for Creamy Latte, coffee comes first and milk
froth comes second.

() TERH: S S emnnl, 6 FFI0 e A2 5
HE, SRS YR,

UM_LATTISSIMA_TOUCH_FACELIFT_Z3A.indb 20

G (5 I Bl RIS, EPI0E AR BT LR8I TR

) @
(B if/%
(8 (§):

2. Release button when desired milk froth volume is reached.
Button still blinks fast: programming mode. (Cappuccino/Latte
Macchiato/Creamy Latte). When programming the Warm milk
froth beverage, the programming ends here.

2 KB WA, R L $R TR
TRINME: AR Bisrp (RAT BT ia/ B
R o TERTWRODOR A T3 EBRAE, 12
k]l O

3. Touch and hold the same button. Brewing starts. Release
button when desired coffee volume is reached. Recipe volume

is now stored for the next preparations. Button blinks 3 times to
confirm the new water volume.

3 FEEE PR AE e vl R G . k5
Pt AN R P, 3 B2 4 IUAE, ik
WO A C 77 D LR AR TR N R 3 I
TN E RIBCTT fito

(i) NOTE: the milk froth volume depends on the kind of
milk that is used, its temperature and the position of the
milk regulator knob.

() FERE: W3 e T A T 2
WL AR 53 8 45 B e e A o B
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DAILY CARE/
H & R I7

(i) INFORMATION: do not use any strong cleaning agent or solvent cleaner. Use a clean damp cloth and mild cleaning agent to clean the surface of the machine.
Do not put any machine components in dishwasher, except the Rapid Cappuccino System components.

B 155088 345 PR TS89 S A A 3870 FEREAT SRR A e 4
TEGAAL AR AT ER AR BTV, POl-RATE 1 REE RCS) TR

\ N\
% D o) (@
gt Max/ g - -
g Sy I KOE W v ]
1] r g |
‘ ‘ (-]
'} 7
1. Remove drip tray, capsule container. Empty and rinse. 2. Liftand close the lever to eject the capsule into the used capsule container. 3. (lean the coffee outlet with a clean damp cloth. Clean
Remove water tank. Empty, rinse it before filling with fresh Place a container under coffee outlet and press the Lungo button to rinse. the machine surface using a clean damp cloth.
potable water. 2 R TESR TN, DR TI AA S5 T e 17 3. T AT B IRAT SR L A
1A% MR KB 4 & HRZHE Y. Jr o THAEMNMERH N 7 UE — A, TR N RRRIm MR
NIK A i et R R KA, SRS FEIN FILLASE s et o
AN BRI

HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
FOHTLRIE R A AT A58 (RCS)

® . , .
(i) INFORMATION: when a dishwasher is not available, the R.C.S. % . | 1. Disassemble the Rapid Cappuccino System. Refer to
f 3

components can be washed by hand. In that case, the procedure must be section «Assembling/Disassembling of Rapid Cappuccino

performed daily for a maximum efficiency. ‘ system (R.C.S.)», rinse all parts with warm/hot potable water.

(@) fEE: A RIATVRWEL, AT LATF-ShiBER CS 6 e 15X AT TN 1 PR EMOE R 218 R 2795 <248k

FPR LT, AR AT e LA SRR W J v 9 bk EbERAT AT I RGE Rk
> ~F YA E 1

21
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@ HAND WASHING OF RAPID CAPPUCCINO SYSTEM (R.C.S.)/
0 F I PR ATEE RE (R.CS)

="' !
30 minutes . . N
& & '
e o Fﬁ fﬁ%

2. Soak all components in warm/hot potable water 3. Clean the interior of the Milk tank with mild/soft 4, Dryall parts with a fresh and clean towel, cloth 5. After reassemble and re-attach the RCS to the
together with mild/soft detergent for at least 30 detergentand rinse with warm/ hot potable water. or paper and reassemble. machine, use the “Clean” button before preparing
minutes and rinse thoroughly with warm/hot potable Do not use abrasive material that might damage the 4, JTJ T4+ 15111 A sk 4tz T4 milkbeverage.

water. Do not use strong odor mild/soft detergents. surface of the equipment. T AR, S5FSERC I MR AT BT 7 R G E T
2, HPﬁﬁTHD’lﬁ(m/m/J@P FHIRA 3. R A A VR E Ve E ARG LIS, TERE AU TR
FMANEVEARZI 230980, 280 I, 2R A AR KB i e 1 AT B4 R TR A B O TR
ﬁFJm/ﬁwkﬁﬁ7J<¢5Tﬂl'n‘cH|ﬁ S U1 A R BT N, ST

I8 AT S AR A SRS o W ar R AR

RESTORING QUANTITY TO FACTORY SETTINGS/ 4 /K Kol & 4 Y ) &

O . (1) NOTE: the Menu mode exits automatically after
(D’ 3sec. -@®- 30secif no actions are performed or can be exited

Descaling manually by pressing the Lungo and Milk froth
N buttons simultaneously for 3 seconds.
&) (® + () % AR30RD S fFIHLEE, 3
-@- B2 AR, sk AL )
8 G Pt SR L, FHE SRR AL A

Tt SRS e,

1. Switch the machine ON. 2, Press the Lungo and Warm milk froth buttons simultaneously for 3 seconds to enter Menu

1. JHEARE E mode: descaling and clean alerts start blinking.

(&) NOTE:remove mik jug. 2. [ T AR BRI R A 3 ST St A SRRt TR
(@ MR By A ST TFAGIN -

22
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RESTORING QUANTITY TO FACTORY SETTINGS/ 45 /K fik 1 & 45 1 ) 34k o
o

@l“@ 3. Touchin asingle continuous movement the following 4. The Warm milk froth button blinks to indicate reset 5. The menu exits automatically and

= buttons: Warm milk froth->Creamy Latte->Lungo-> mode. Press it to confirm. All buttons blink 3 times: machine returns to ready mode.

= Espresso ->(appuccino->Latte Macchiato all volumes are reset. 5. PLEs AR H SR AR I
@ RGN LUHEHL: U > 28k > K 4. A HITF LGN, RO E R EIERY; |k ea v

- PAIHE > RAFNE > AT TT 8 > Be 4% IR N FTA RN
=) % AT Ao PR3 AR T E .,

A\ CAUTION: if coffee volumes higher than 150 ml are programmed: let the machine cool down for
) . . 7
FACTORY SETTINGS/ 5 minutes before making the next coffee. Risk of overheating!

A TER: ANSSE AT 150 ml: AN R —BRUIMEZ B, 155 1h 0 B Hls

) R S3h DG
Espresso: 40 ml Lungo: 110 ml (i) NOTE: we recommend you to keep factory settings for Espresso and Lungo to ensure the
g ARWNME: 40 ml Vg KAAIIEE: 110 ml bestin cup results for each of our coffee varieties.
()37 AL R R g MR AR ) 3 B, LASRAS e tE A
"\ Cappuccin: Milk*: 50 mi/Coffee: 40ml. "\ CreamyLatte: Mik*: 150 mi/Coffee: 4gmi FFIES
Q) Etagrits: 45 somymmk: doml \ M xfk 2R 150 ml/WTHE: 40 m Milk volume can be programmed from 30 to 200 ml.
Coffee volume can be progammed from 25 to 200 ml.
a \ Latte Macchiato: Milk*: 150 ml/Coffee: 40 ml a \ Warmmilk froth*: 120 ml AT E A i 301200 mI AR S o
v FYIDET S LW 150ml/ W ) sams: o A5 E M F A 2551200 mIANSEE o

WAMAEE: 40 ml
Automatic power off 9 min

Hahlre 9535
() NOTE: *the milk froth volume depends on the kind of milk that s used, its temperature and the
position of the milk regulator knob.
() $27R: A3 BT (P A3 2t S0 A R 2 B e L
A8,

23
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@ DESCALING/ B A\ CAUTION: refer to safety precautions. A JER: 15 2L 4441t

@ www.nespresso.com/descaling

) INFORMATION: descaling time is approximately 25 minutes.
(@) HER: BRIGIRIZ 255 e

100 ml 500 ml

-t
H'D)

(i) NOTE: to ensure the proper functioning of ® )
your machine over its lifetime and that your coffee Descaling
experience is as perfect as the first day, follow the below
process. - . . : . B B
(D) FEF: N T LA R 553 P 1 1. Descale the machine when 2. Liftand close the lever to eject any 3. Empty the drip tray and the used capsules container. Fill
FREW R BT IR R AR & —, descaling alert shines orange in ready capsules in the used capsule container.  the water tank with 100 ml of Nespresso descaling agent
IEHR LA NP TR R mode. 2. S IR TN, LME and 500 ml water.
VAERAERET, WRERYG R AR A R A 3AFAS A S AR FE AR A7 1 RIK
ST NSRS, 1AL Eodipca FEH AN A00 mIf Nespresso % F B3 3 751 11500
TR IR A mi7Ko
Descaling
v ug
&) (®
MO
4. Open the descaling pipe storage door. Plug the descaling 5. The machine enters the descaling mode. The descaling alert blinks orange 6. Place a container with a minimum 1 itre capacity under
pipe into steam connector of machine. during the entire descaling process. The Warm milk froth button shines white. both the coffee outlet and under the descaling pipe nozzle.
4. FTIFER IR B XY ] ERIR A E 5. HUEE BRI AR R ERIR IR, BRIE EHRAT 6. (EMIMEH I FIBRYG B T~ 75531
AR BRI B INHRRS (0 SREAZEL AT 58 R k. HUE— A B ILIA A

24
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DESCALING/ I b5

Descaling

vg vg

7. Press the Warm mllkfroth button. Descalmg product flows
alternately through the coffee outlet, descaling pipe and drip tray.
74 NI o BRI e Ui 22 N H
H BRI TE AR 7K 4o

Descaling

vg vg

v ]

@Zg
10. Press the Warm milk froth button again. The rinsing cycle
continues through the coffee outlet, descaling pipe and drip tray
until the water tank turns empty.
10 FRUHE RS L ARG TEEIN, 7K

TR BIIMELE 1 BRI AR /K SR
Eiﬂ( Rz

o

UM_LATTISSIMA_TOUCH_FACELIFT_Z3A.indb 25

_l.‘_
Desc‘al ing
v vg
& -
g (i) ok

8. When the descaling cycleis finished (water tank runs empty),

the Warm milk froth button shines.
8. R4 R 2 G OKARN
;5.

Z5) , PR

11. Once the rinsing process is finished, the machine switches
off. Remove and store descaling pipe. Empty drip tray and used
capsules container. Fill water tank with fresh potable water.

MBI TE 2:4% Ples BB IR

FUCFBRYG A 18 HEZS /K SR TR o

f e [A7KA EP?JII)\{@#DW\FWJ(Q

Max/
Hmn /KL

9. Empty the used capsules container, drip tray, rinse out and fil
the water tank with fresh potable water up to level MAX.

9. ¥ 25 IR FEIBCAEAE A7 TR/KEE; TR/,
SR T AT B AR /K 2 i 7KL

12. (lean the machine using a damp cloth. You have now finished
descaling the machine.
12 @afﬂuml LA BUAE, HLaERIG BT

IJL J}L

25
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@ WATER HARDNESS SETTING/ /K il i 13

(i) NOTE: the Menu mode exits
‘®- automatically after 30 sec. if no actions
CD 3sec. "W are performed. It can be exit manually by
Descaling pressing the Lungo and Milk froth buttons
simultaneously for 3 seconds.
() R W 30Rp 4 A i AL
i, SR BB H; ki

<\
S\ L e A T

A W N = O

K/
) [
%\m
ot

1sec — Gidom 2T LA T B 1,
) ) ) ) ) ) . . %% Lungo Al M\'\k‘froth’fﬂ@f,
1. Place the water hardness 2. The number of red squares 3. Switch the machine ON. 4, Press the Lungo and Warm milk froth buttons SRR SRR,
sticker under water for 1 second. indicates the water hardness ENEESL IR simultaneously for 3 seconds to enter Menu mode:
1 WK L 48 i level. (1) NOTE: remove milk jug. descaling and clean alerts start blinking.
VIGRIT /LIS 2L BCERY] @) B EEt 4, [FISF 4% AR IN RN A5 S
KA FE G o o L3Ol BEA SRR BRI T
EARITH RN K o
Water hardness table/ /) fif )1 24 wg % 5. Touch in a single continuous movement the following buttons:
— Lungo->Creamy Latte->Milk froth. The current water hardness setting is
Level/fi i | dH fH mg/L CaCo3 ) indicated by the corresponding buttons (steady light).
25 - 5. it F LA 4L AHRUIRE > $5k >3 %4
. ¥ See it R L B SEIVA B L 4:‘7\,‘ - :\ZH—’"_‘Z )
P . N 5 G) KBRS IO L AT BT )
TR
W Ceamy Latter 5 Tm >4 > >70 ) ) )
i Warm il foth/ # ) mm 57 >3 <130 6. qu, within 15 sec, yF)u a@nsetthe desirled valye by 7.The menu exits automatically and machine
pressing the corresponding button. They blink 3 times ~ returns to ready mode.
& Warm milk frothy 444 4361 + rapidly to confirm new value. 7. Al E R H e B el
- 3EEm >14 >25 >250
W+ O gy e 6. BULE, ATV EILAN, AT Lhd e g,
a s \arm milk froth/ 2457 + JEAA R B 42 51 SR 14 58 FIUAR A 7K i
el immmEm >)1 >38 >380 S
W+ Bty ler et 8o e HL R Rk A B AR 3 YL
AT EE,

26
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EMPTYING THE SYSTEM BEFORE A PERIOD OF NON-USE, FOR FROST PROTECTION OR BEFORE A REPAIR/ @)

FERRIBOLT, IEHES REE: KA RIAE T Z AT BRI BRI 2 T

1. Switch the machine ON.

1. JHEHLas.

() NOTE: remove milkjug.
) J&: e .

&y

4, Touchin a single continuous movement the

following buttons: Creamy Latte->Cappuccino.

A4 R LU R 8k >
A

2. Remove the water tank. Lift and close the lever to
eject any remaining capsule. Place a container under

the coffee outlet.

2R TR A FEEIFR AT, LME
SR AT AR AT B AEMIHE AT

TR

wg W
vg

.
N 4

§ -G
4 | N

5. The Warm milk froth button blinks for confirmation. Once pressed, the emptying starts.
The coffee buttons blink alternately: emptying mode in progress.

5. B AR AZE R B A

MEZ AR TN MR - HEZS R PP IEAEEA TR

UM_LATTISSIMA_TOUCH_FACELIFT_Z3A.indb 27

e

O =
3 sec. - ‘ -

o (Dyg o

Descaling

\‘/

(i%/ idan

3. Press the Lungo and Warm milk froth buttons simultaneously for 3 seconds to enter Menu mode:

the descaling and clean alerts start blinking.

3. [ A2 A KA MERA AR FE B R 2R3 R0, 0F ASE Ao BRIR AT T
NI RN HR

(4] NOTE: the Menu mode exits automatically after 30 sec if no actions are performed or can be exited
manually by pressing the Lungo and Milk froth buttons simultaneously for 3 seconds.

(&) FERG: 30BN ABETAE TR, HLaRas SR SR [ AR
HEFDRI AL BTG B30 4, P20 HH S B A=A

o)
a
+

e 3

6. When the process is finished, the machine switches off automatically.
6. SRR FA R 2 T, g B 3hoC .
(1) NOTE: appliance will be blocked for approximately 10 minutes

afteremptying. }
() B feam, ML stz 09 #hi s

BHAZ TG, HEER TG,

27
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© AUTOMATIC POWER OFF/ £ 2077 2

@ (1) INFORMATION: this machine is equipped with an excellent energy consumption profile as well as an automatic power off function (OW) which enables you to save energy.

The appliance switches off after 9 minutes
(D) {55 DLER R AR A
JGHZRH. (L) % E)

1. Switch the machine ON.

1. 5L

(4) NOTE: remove milkjug.
@) R 0.

after last use. (factory settings).

HEFERESCNTA ST IIRE (W) , DAABI A TEAE. Fi)a— UIRVEE AT IR T, HLaRR 4297 i

e
Clean

a
/-Q§\
ot

2, Press the Lungo and Warm milk froth buttons
simultaneously for 3 seconds to enter Menu mode:
the descaling and clean alerts start blinking.

2, A AT R R HE AT A% 443
FOeh e A SRR BRIFAITRETE 4l
FIIF RN o

Automatic power off/

Rl

P Espresso/ i 4 i

8h// NS

(W Cappuccino/-F A1 74 145

30 min./ 73 %4

a
W Latte Macchiato/ 541 27

9 min./73-

28
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(i) NOTE: the Menu mode exits
automatically after 30 secif no actions are
performed or can be exited manually by
pressing the Lungo and Milk froth buttons
simultaneously for 3 seconds.

() FERE: WR30R S AL
fir, RIS BB sl
LA AR s s it 1
JE Lungo FH Milk frothF4¢ 45,

ST B HE SRR,

4. Now, within 15 sec, you can set the desired value
by pressing the corresponding button. They blinks 3
times rapidly to confirm new value.

4. 3045, RIS EHLLA, T L %

D
E
é)i

3. Touch in a single continuous movement the
following buttons: Latte Macchiato->Cappuccino
->Espresso. The current automatic power off setting is
indicated by the corresponding buttons (steady light).
3R AL LU 5 A >
FATAT I > WA 21T Y E B
FLIRC AR 324 (R R IT AR 52
&) TR,

5. The menu exits automatically and
machine returns to ready mode.

5. HLas F R SR AT TR
o] 2 e 2 A

HEAH S 4% A1 RS BRI E BT R

I [F{E o 2 EILI TR o AT K Bl IR o
SREAIA T B8 (H.
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TROUBLESHOOTING

No lightindicator.

=> Check the mains, plug, voltage, and fuse. In case of problems, call the Nespresso Club.

No coffee, no water.

=> Water tank is empty. Fill water tank.
=> Descale if necessary; see Descaling section.

Coffee comes out very slowly.

=> Flow speed depends on the coffee variety.
=> Descale if necessary; see Descaling section.

No coffee, just water runs out (despite inserted capsule).

=> In case of problems, send appliance to repair or call the Nespresso Club.

Coffee is not hot enough.

-> Preheat cup.
=> Descaleif necessary; see Descaling section.

(apsule areais leaking (waterin capsule container).

=> Position capsule correctly. If leakages occur, call the Nespresso Club.

Irreqular blinking.

=> Send appliance to repair or call the Nespresso Club.

All buttons blink simultaneously for 10 seconds and then machine
switches off automatically.

= Error alarm, machine needs repair. Send appliance to repair or call the Nespresso Club.

All 6 buttons blinking fast 3 times and then machine goes back in ready
mode.

=> Water tank is empty.

Descaling and cleaning alert blink.

=> Machine is in menu mode, press simultaneously Lungo and Milk frath button for 3 seconds to exit menu
mode or wait 30 seconds to exit automatically .

Descaling alert shines orange and beverage buttons available
(descaling alert level 1).

=> Machine triggers descaling alert according beverages consumption usage. Descale machine.

Descaling alert blinks orange and beverage buttons available
(descaling alert level 2).

=> Descaling process not done correctly. Descale machine.

Descaling alert blinks orange and Warm milk froth steady light.

=> Machine is in Descaling mode. Press Warm milk froth button to start descaling process.

Descaling alert shines orange, beverage buttons are unavailable
(descaling alert level 3).

=> Machine blocked due to scale level too high. Descale machine.

(lean alert shine orange.

> Rinse Milk system.

All coffee buttons and all milk recipe buttons flash alternatively.

=> Machine overheat, wait until machine cools down.
=> Appliance will be blocked for approximately 10 minutes after emptying.

Lever cannot be closed completely.

=> Empty capsule container. Make sure that no capsule is blocked inside the capsule container.

Quality of Milk froth is not up to standard.

=> Use skimmed or semi-skimmed milk at refrigerator temperature (about 4°(/39.2°F).
=> Rinse after each milk preparations (see p.Hand Washing R.C.S.).

=> Descale the machine (see. p.24).

=> Do not use frozen milk.

| cannot enter Menu mode.

=> Be sure to remove the milk jug.
=> Be sure to press Lungo and Milk froth button for 3 seconds.
> Remove descaling pipe.
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DISPOSAL AND ECOLOGICAL CONCERNS/AHIL i &b B FIT PR £ 4

Disposal and Environmental Protection
Your appliance contains valuable materials that can be recovered or recycled. Separation of the remaining waste materials into different types facilitates the recycling of valuable raw material.
mmmm  YOU can obtain information on disposal from your local authorities.

E PRt BERERER
TERIHL 615 AT AR GE T B SR AL i X R R IR T2, XA ) T ST R UM AT ERE T o
m— T LU S A B AL PRAS SE T LS AL E A E

CONTACT THE NESPRESSO CLUB/YK A NESPRESSOME SR i

For any additional information, in case of problems or simply to seek advise, call the Nespresso Club.
Contact details of the Nespresso Club can be found in the «Welcome to Nespresso» folder in your machine box or at nespresso.com

QDEEE TR EHAE R 38 WA () R ek 5 2 SR L, I RhlespressofH AR
KT Nespressof AR EBIIR 22 753X, 18 S WAHLAREL2E B I UG I A Nespresso» R B [R1FRATT A4 B 77 W fnespresso.com
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© WARRANTY/ {12

@ Nespresso quarantees this product against defects in materials and workmanship for a period of 2 years. The warranty period begins on the date of purchase and Nespresso requires presentation of the original proof
of purchase to ascertain the date. During the warranty period, Nespresso will either repair or replace, at its discretion, any defective product at no charge to the owner. Replacement products or repaired parts will
be warranted only for the unexpired portion of the original warranty or six months, whichever is greater. This limited warranty does not apply to any defect resulting from negligence, accident, misuse, or any other
reason beyond Nespresso's reasonable control, including but not limited to: normal wear and tear, negligence or failure to follow the product instructions, improper or inadequate maintenance, calcium deposits or
descaling, connection to improper power supply, unauthorized product modification or repair, use for commercial purposes, fire, lightning, flood or other external causes. This warranty is valid only in the country of
purchase or in such other countries where Nespresso sells and services the same model with identical technical specifications. Warranty service outside the country of purchase is limited to the terms and conditions of
the corresponding warranty in the country of service. Should the cost of repairs or replacement not be covered by this warranty, Nespresso will advise the owner and the cost shall be charged to the owner. This limited
warranty shall be the full extent of Nespresso's liability however caused. Except to the extent allowed by applicable law, the terms of this limited warranty do not exclude, restrict or modify the mandatory statutory
rights applicable to the sale of this product and are in addition to those rights. If you believe your product is defective, contact Nespresso for instructions on how to proceed with a repair. Please visit our website at
Www.nespresso.com for contact details.
B S FREPTAR A, NespressoXet 72 it BRI REAS R R A= P85 R T S B BB Bt BB IR 5 ARPRABIN B IS FFFIA A R, Nespresso BEsR A8 H 7 S BRI SR I K
TIAAE 18 F o LRGN, Nespressol MLHI BT DU ZE NS 7™ gEAT 0 T TR A B 460 TSR P07 ot BIAE B TR A 2 A IR AR IR S RO S0 BN H B
IR A A WEORE IR S5 ANIE FTAT A R T 22, A, S 5ol FH s LAt 1 Nespresso 5 B 00 I A ) At 0T (AN BT o T O BT 22 k)
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